CURRANT COOKIES 


21% cups sifted all-purpose 
flour 

142 teaspoons baking powder 

¥2 teaspoon salt 

¥2 cup butter or margarine 

14% cups sugar 


—— 


legg 

legg yolk 

1 teaspoon vanilla extract 
¥2 teaspoon lemon extract 
¥% cup milk 

% cup currants, 


I a : 
Start your oven at 350F or moderate. Sift flour, baking 
powder and salt together. Work butter or margarine soft. 


Add the sugar gradually, working the batter until smooth. 


Stir in unbeaten egg and egg yolk and flavoring extracts 
and beat again. Add flour mixture and milk alternately 
and stir in currants last of all. Drop from teaspoon onto 
a greased cookie sheet and bake 10 to 15 minutes or 
until cookies are light gold. Makes 3% dozen. 


